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SALADS have become an almost in-dispensable part of our luncheons 
as well as our dinners, not only 
as a salad course, but as a dessert 
and a main dish as well. The more 
elaborate salads are ideal main dishes 
for luncheons or buffet suppers. 
Many people also favor salads be-
cause they are easily prepared, and 
because of their nutritive value and 
wholesome palatability. 
Fruit salads depend upon color and 
arrangement for decorative effect. 
Ordinary fruit salad is the same as 
fruit cup except that the salad is 
placed on lettuce and usually has some 
dressing. However, salad dressing is 
not absolutely necessary and some peo-
ple even prefer their salads without it. 
When preparing fruit salad one should 
drain the mixture well so that it will 
not be too moist. If the salad contains 
grapefruit, a few grains of salt will 
bring out the flavor of the other in-
gredients. 
Vegetable salads are a popular dish 
in summer. Some of the most colorful 
vegetables for salads are beets, car-
rots, tomatoes, peas, and beans. Pep-
pers, radishes, stuffed olives and pi-
mentos also add color. On vegetable 
salad, one may serve vinegar, mayon-
naise, or French dressing. 
Salads served as the main dish often 
contain cheese in one form or another. 
The possibilities for fruit and cheese 
or vegetable and cheese salads are al-
most limitless. Pears, pineapple, 
grapefruit, orange, tomatoes or green 
peppers are especialy good combined 
with cheese. Cream cheese put thru 
a pastry bag is very attractive on color-
ful salads. If American cheese is used 
it may be put thru a course sieve and 
sprinkled on top, giving a fluffy charm-
ing effect. 
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Salads served with meat or fish may 
be tart and strongly seasoned; those 
used as a main dish or in fruit cups 
should be sweeter and more bland in 
flavor. 
When making mayonnaise or boiled 
dressings, natural fruit juices such as 
lemon, grapefruit or orange are some-
times used in place of vinegar. The 
juice imparts a refreshing taste which 
brings out the flavor of the ingredi-
ents themselves. When used in a 
boiled dressing, boil the juice and cool 
before using. 
Mayonnaise or whipped cream, when 
very stiff has many decorative pos-
sibilities. The most simple is accom-
plished by using a fork to make lines 
on the surface of the dressing or 
whipped cream, or by putting them 
thru a pastry tube, just as you would 
cream cheese. Decorate with pimento, 
nuts, or other garnish. "Vegetable 
bouquets" have grown in favor as a 
garnish. These are made from slices 
of carrot, radisch, cucumber, or hard-
cooked egg, with green pepper stems 
and leaves of cress or smilax. A dec-
o~ative salad should be handled as 
little as possible to avoid giving the 
appearance of a "put" salad. 
The most important thing to remem-
ber about salads is that they be cool, 
and the green-whether it be lettuce, 
endive, romaine, cabbage, or water-
cress,-be crisp. And of course, a 
salad is not really a salad unless it is 
attractive in color and arrangement. 
Variations for French dressing that 
will appeal to jaded summer appetites 
are easily prepared by additions to the 
foundation recipe. 
FRENCH DRESSING 
1 teaspoon salt 
1 teaspoon sugar 
~{ teaspoon paprika 
3 tablespoons vinegar 
%, cup oil 
Gradually add the salt, sugar and 
paprika to the oil, beating it thorough-
ly until dissolved. Then add the vine-
gar drop by drop stirring constantly so 
to make a smooth, well emulsified 
dressing. 
VARIATIONS FOR FRENCH 
DRESSING 
Chiffonade Dressing: To founda-
tion recipe add 2 tablespoons chopped 
parsley, 2 teaspoons chopped onion, 
1 hard cooked egg, chopped, and 14 cup 
chopped cooked beets well drained. 
Ketchup Dressing: To foundation 
recipe add 14 cup tomato ketchup and 
and mix thoroughly 
Parisian Dressing: To foundation 
recipe add 2 tablespoons chopped 
green pepper, 2 tablespoons chopped 
red pepper, 2 tablespoons chopped 
celery, lh tablespoon chopped onion, 
lh tablespoon chopped parsley. Mix 
thoroughly. 
Piquante Dressing: To the founda-
tion recipe add % teaspoon mustard, 
~teaspoon Worcestershire Sauce, lh 
teaspoon onion juice and 2 drops Ta-
basco Sauce. Mix thoroughly. 
Roquefort Cheese Dressing: To 
foundation recipe for French Dress-
ing, add 4 tablespoons Roquefort 
cheese, crumbled, and mix thoroughly. 
Savory Dressing: To foundation 
recipe add 2 tablespoons capers, 1 
tablespoon stuffed olives, chopped and 
1 teaspoon chopped parsley. Mix 
thoroughly. 
Fruit Dressing : In foundation recipe 
use 1 tablespoon less of vinegar and 
add 3 tablespoons pineapple juice, 3 
tablespoons orange juice and 1 tea-
spoon sugar. 
"A little work, a little play 
To keep us going-and so, good-day. 
A little warmth, a little light 
Of love's bestowing-and so, good-
night! 
A little fun, to match the sorrow 
Of each day's growing- and so, good-
morrow! 
A little trust that when we die 
We reap our sowing! And so-good-
bye! " 
-George du Maurier. 
